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Abstract of JP6038674 

PURPOSE:To readily produce a smoked salmon better in taste, color and flavor than those of a 
conventional one regardless of the raw material quality in the smoked salmon product greatly affected 
by the quality of the salmon which is a raw material. GONSTITUTION:A salmon which is a raw material 
is reshaped to provide raw material meat for smoking. The raw material meat is then immersed in a 
citrus fruit juice, subsequently dried and smoked to produce the smoked salmon excellent in taste, 
color and flavor. 
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